ALEYSA

ALMUERZO

Lunch



PARA COMPARTIR - TO SHARE - A PARTAGER

Jamon ibérico de bellota con regaia @200
de ajo negro
Acorn-fed Iberian ham with black garlic regana (breadstick)

Queso de oveja curado con piquitos de pan O®
Cured sheep’s cheese with breadsticks

Surtido de croquetas caseras @000 KOO
Selection of homemade croquettes

Opcioén vegetariana - Vegetarian option - Option végétarienne

Surtido de Gyozas variadas ®@0 @O O

(verduras, langostinos, pollo y cerdo) con salsa de soja y sésamo
Selection of Gyozas (vegetables, prawns, chicken and pork)
with soy sauce and sesame

Opciodn vegetariana - Vegetarian option - Option végétarienne

19,00€

14,00€

12,00€

13,50€




DE LATIERRAY EL MAR AL PLATO - FROM THE LAND AND THE SEA
TO THE PLATE - DE LA TERRE ET LA MER A I’ASSIETTE

Gazpacho andaluz (D@9 8,50€

Cold tomato based vegetable soup

Ajoblanco con granizado de vino tinto (D@ & 13,50€
Cold almond based soup with crushed red wine ice granules

Ensalada Aleysa O0O®®®® 16,50€

Mezclum de lechugas seleccionadas, queso de cabra caramelizado, nueces tostadas,
arandanos secos, pipas de calabaza y vinagreta balsamica de Médena y miel de flores

Aleysa salad
A mix of selected lettuce leaves, caramelized goat cheese, roasted walnuts, dried
cranberries, pumpkin seeds and balsamic vinegar of Modena and blossom honey

Opciodn vegetariana - Vegetarian option - Option végétarienne

Ensalada César C @O0 Q2 O0HHO 18,00€

Lechuga romana, pollo crunch, parmesano, pan de ajo y salsa César

Caesar salad
Romaine lettuce, crunchy chicken, parmesan, garlic bread and Caesar sauce

Opcioén vegetariana - Vegetarian option - Option végétarienne

Ensalada mediterrinea @ @ 16,00€
Mezclum de lechugas seleccionadas, tomate kumato, atiin, aguacate,
cebolla roja, zanahoria, aceitunas negras y vinagreta de Jerez

Mediterranean salad
A mix of selected lettuce leaves, kumato tomato, tuna, avocado, red onion,
carrot, black olives and Sherry vinaigrette

Opcidn vegetariana - Vegetarian option - Option végétarienne

Ensalada caprese ) © 16,00€

Tomate kumato, mozzarella fresca, aceitunas negras y vinagreta de albahaca

Caprese salad
Kumato tomato, fresh mozzarella, black olives and basil vinaigrette

Opciodn vegetariana - Vegetarian option - Option végétarienne



NUESTROS PLATOS INTERNACIONALES - OUR INTERNATIONAL

DISHES - NOS PLATS INTERNATIONAUX

Espaguetis boloiiesa con mozzarella gratinada @©©0
Spaghetti Bolognese with mozzarella au gratin

Espaguetis carbonara ®©0O
Spaghetti carbonara

Wok de noodles con verduras, langostinos y salsa teriyaki @ ©@®

Wok of noodles with vegetables, prawns and teriyaki sauce

Opciodn vegetariana - Vegetarian option - Option végétarienne

Curry rojo al tamarindo con pollo, langostinos @ @ @ O
y arroz basmati con cacahuetes y cilantro

Tamarind red curry with chicken, prawns

and basmati rice with peanuts and coriander

Opcidn vegetariana - Vegetarian option - Option végétarienne

Pizza margarita con salsa de tomate y mozzarella QO ®
Pizza Margherita with tomato sauce and mozzarella

Pizza margarita con salsa de tomate, mozzarella, o0
verduras y champifiones

Pizza Margherita with tomato sauce, mozzarella,
vegetables and mushrooms

Pizza caprichosa con jamén york, champifiones y bacon @ @
Pizza capricciosa with cooked ham, mushrooms and bacon

14,00€

13,00€

18,00€

21,00€

14,00€

15,00€

16,00€



BOCADOS SABROSOS - TASTY BITES - BOUCHEES SAVOUREUSES

Sandwich Club Aleysa O ® © @

Rebanadas de pan de molde tostadas con mantequilla, mezclum de lechugas,
tomate, jamon york, queso, pollo braseado, bacon, mayonesa y huevo frito

Aleysa Club Sandwich

Toasted sliced bread with butter, mixed lettuce leaves, tomato, cooked ham, cheese,
braised chicken, bacon, mayonnaise and fried egg

Sandwich mixto OO @

Rebanadas de pan de molde tostadas con mantequilla, jamén york y queso fundido

Ham and cheese mixed sandwich
Toasted sliced bread with butter, cooked ham and melted cheese

Hamburguesa de ternera @00 QOO
Hamburguesa de ternera, bacon, queso Edam, cebolla roja asada,
hojas frescas de lechuga, tomate y mantequilla de especias

Beef burger
Beef burger, bacon, Edam cheese, roasted red onion, fresh lettuce leaves, tomato and
spiced butter

Sandwich de salmén ahumado © 292000 &

Rebanadas de pan de semillas tostadas, salmén ahumado,
lechuga, tomate, aguacate y salsa tartara

Smoked salmon sandwich
Toasted slices of seed bread, smoked salmon, lettuce, tomato, avocado and tartar sauce

Campero de pollo 20200
Pan mollete, pechuga de pollo, queso Edam, hojas frescas de lechuga,
tomate y mayonesa

Chicken campero
Mollete bread (white and round), chicken breast, Edam cheese,
fresh lettuce leaves, tomato and mayonnaise

Opcion vegetariana - Vegetarian option - Option végétarienne

**Nuestros sandwiches y hamburguesas van acompanados de patatas fritas
**Our sandwiches and burgers are accompanied by fries

18,00€

12,00€

19,00€

20,00€

16,00€



NUESTROS ARROCES - OUR RICE DISHES - NOS RIZ

Arroz caldoso de bogavante (min 2 personas) @000 ® 32,00€
Rice in broth with lobster (min. 2 people)

Arroz de pollo, secreto y jamon ibérico con esparragos @00 & 24,00€
(min 2 personas)

Rice with chicken, Iberian secreto and Iberian ham with asparagus

(min. 2 people)

NUESTROS PESCADOS FRESCOS DEL DIA - OUR FRESH FISH OF
THE DAY - NOS POISSONS FRAIS DU JOUR

Corvina salvaje © 29,50€
Wild corvina

Lubina @ 34,00€
Wild sea bass

Salmon @ 29,00€
Salmon

**Nuestros pescados van acompanados de verduras, mini patatas fritas y salsa tartara € € (9
**QOur fish dishes are accompanied by vegetables, mini fries and tartar sauce

NUESTRAS CARNES SELECCIONADAS - OUR SELECTED MEATS -
NOS VIANDES SELECTIONNEES

Solomillo de ternera 33,00€
Beef sirloin

Presa ibérica confitada a baja temperatura y asada a la plancha @00®&  24,00€
Confit iberian pork cooked at a low temperature and grill-roasted



Pechuga de pollo con aromaticos a las finas hierbas
Chicken breast with aromatic herbs

**Carnes acompanadas de verduras, mini patatas fritas y salsa chimichurri @@0O®
**Meat dishes accompanied by vegetables, mini fries and chimichurri sauce

Magret de pato con arroz basmati, verduras salteadas, ®@@®

setas y salsa hoisin
Duck magret with basmati rice, sautéed vegetables,
mushrooms and hoisin sauce

NUESTROS POSTRES - OUR DESSERTS - NOS DESSERTS

Soufflé de chocolate templado con helado de vainilla Q@@ 0

Warm chocolate soufflé with vainilla ice-cream

Tartaleta de lim6n merengada con sorbete de frambuesa @O0C@0©

Lemon meringue tart with raspberry sorbet

Fruta fresca de temporada
Seasonal fresh fruit

Helados artesanos Vainilla Bourbon Bourbon vanilla

. . chocolate belga  Belgian chocolate
Artisan ice creams 8 N

turrén nougat
pistacho pistachio
caramelo caramel
yogur yoghurt
coco coconut
canela cinnamon
Sorbetes artesanos  |imon Lemon
Artisan sorbets frambuesa raspberry
naranja orange
fruta de la pasion passion fruit
mandarina mandarin

manzana verde  green apple

Yogur griego cremoso con gelée de violetas OO

y nueces caramelizadas
Creamy Greek yoghourt with a violet jelly
and candied walnuts

oco

(=14 Lo

00
00
00
00
00

18,00€

23,00€

12,00€

9,00€

9,00€

9,00€

9,00€

9,00€



® O © O @ O 0O & 0 6

GLUTEN CRUSTACEOS HUEVOS PESCADO CACHUETES SOJA LACTEOS FRUTOS APIO MOSTAZA SESAMO DIOXIDO

MOLUSCOS  ALTRAMUCES
DE CASCARA DE AZUFRE

® O © O O 0 O & © 6

GLUTEN CRUSTACES OEUFS POISSONS ARACHIDES SOJA FRUITS CELERI MOUTARDE SESAME SULFITES ~ MOLLUSQUES LUPINS
ACOQUE

® O © O @ 0 0 O 6 © 6

GLUTEN  CRUSTACEANS EGGS PEANUTS LACTOSE CELERY MUSTARD SESAME SULPHUR MOLLUSCS LUPIN
WHEAT DIOXIDE
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